By doing this project students will learn and discover applications of Microbiology through a teaching strategy called Global Learning. We will discuss Moroccan fermented foods in the context of Microbiology, paying close attention to the traditional foods that are prepared with microbiological technologies or preservation methods to eliminate potential pathogens. Students will read the assigned article referenced below, select a topic from a list and prepare a written paper by answering questions below. Then students will get together in groups to share their papers through poster board's exhibition during International Education Week festival at the college or by presenting during class on selected dates. This will fulfill the following course-learning outcomes: 1) students will learn the role of microbes on disease; 2) students must learn benefits of microbes in the world. This teaching strategy, called Global Learning will help students apply concepts learned in class, while simultaneously, teaching students about other countries' culture, traditions and other worldviews.
Purpose of the Project
By doing this project students will learn and discover applications of Microbiology through a teaching strategy called Global Learning. We will discuss Moroccan fermented foods in the context of Microbiology, paying close attention to the traditional foods that are prepared with microbiological technologies or preservation methods to eliminate potential pathogens. Students will read the assigned article referenced below, select a topic from a list and prepare a written paper by answering questions below. Then students will get together in groups to share their papers through poster board's exhibition during International Education Week festival at the college or by presenting during class on selected dates. This will fulfill the following course-learning outcomes: 1) students will learn the role of microbes on disease; 2) students must learn benefits of microbes in the world. This teaching strategy, called Global Learning will help students apply concepts learned in class, while simultaneously, teaching students about other countries' culture, traditions and other worldviews.
Project Topics and instructions for individual written paper. See topics for Moroccan foods listed on table below.
Each individual student will prepare their own written paper. Should be typed and at least 3-4 pages (double space, font 12). Include visuals and pictures of the food items. At the time of presenting to the class or during International festival, students can present together in different groups made during first week of class by professor. They can use poster board or slide presentation. Students are encouraged to be creative to make presentation attractive and interactive. They can even bring real food items, but not for consumption, only for demonstration. Short video clips are permitted and students are encouraged to wear countries' traditional clothing.
Instructions for students to use during the project and questions to answer.
1.
Read the article mentioned under the "reference" section below and watch the video reference as main sources for making your project.
2.
Use any other resources besides the ones mentioned under "references" that are applicable. For example: internet, book, article, newspaper, etc.
3. Individual written portion should be typed and uploaded into Canvas for correction 4 weeks before final group presentation. Use your own words to summarize what you read or cite in quotes when using other people's writings or ideas. Timeline and due dates:
1. Written project due: (write date here). To avoid waiting until last minute, individual student's submissions will be due 4 weeks prior to group presentation (via class or poster exhibition).
Group presentation:
During International Education Week Festival or during class no later than (write date here).
Evaluation of the project
A. Rubric for student evaluation: 100 points
presentation-introduction: 10 points

APPENDIX 2: Assignment #2-Instructions and references for students (Peruvian fermented drink chicha de jora)
Title: Traditional fermented beverage of Perú: "chicha de jora" (100 points)
Purpose of the project:
By doing this project students will learn and discover applications of Microbiology through a teaching strategy called Global Learning. We will discuss a corn-based Peruvian fermented drink in the context of Microbiology, and will pay close attention to the metabolic process of fermentation used to make the drink and preservation methods used to eliminate potential pathogens, such as filtration and pasteurization. Other concepts to focus on will be the role of oral bacteria as fermenters of the corn. Students will read the assigned article and references below, to answer assigned questions and prepare a written paper. Then students will get together in groups to share their papers through poster board's exhibition during International Education Week festival at the college or by presenting during class on selected dates. This will fulfill the following course-learning outcomes: 1) students will learn the role of microbes on disease; 2) students must learn benefits of microbes in the world. This teaching strategy, called Global Learning will help students apply concepts learned in class, while simultaneously, teaching students about other countries' culture, traditions and other worldviews.
Instructions for individual written paper.
Students will prepare their own written paper individually. It should be typed and at least 3-4 pages (double space, Instructions for students to use during project and questions to answer:
A. The first phase of the project is an individual written paper, to ensure each student contributes and learn. Students should read handout, research topic, and answer the questions below and submit via Canvas assignments "online submission" by the due date. (write due date here).
B. Individual written portion should be typed and uploaded into Canvas for correction 4 weeks before final group presentation. Use your own words to summarize what you read or cite in quotes when using someone else's' writings or ideas.
C. Complete all the questions and conclusion below to earn the full 100 points. No word count limit but try to keep it to no more than 5-7 pages maximum, including 1-2 pages for pictures. Be brief but specific and detailed. Include visuals and pictures of the beverage and a map of Perú. After answering questions write a brief conclusion reflecting and giving your opinion of what you learned from this and how did it change your way of thinking about other's countries practices, like in this case, "chicha de jora" preparation and consumption (make sure to include both positive and negative perspective you gained through this assignment).
After researching the topics and using references below and doing your own research, answer the following questions:
1. What is "chicha de jora"?
2.
How is it prepared in the old school way? (Using chewed corn recipe?) Include the recipe for the chewed type.
3. Why do they have to chew it? How does this step contributes to the final product? Why is chewing important in the process?
4. Why does leaving the chewed corn set aside for hours or days before finishing the process is important, how does it relate to microbiology?
5.
In which settings is the beverage used or drank? (Mention some traditions, cultural activities where they might use the beverage).
6.
What do you think about this practice? Do you think is safe? What are the possible implications to the health of those who drink it? Mention at least one disease you can contract from someone's' saliva or mouth microbes.
7.
Can you mention at least one technique the Peruvians use in this process to make final product safe to drink (killing the germs from saliva)? Use material learned in class for food preservation that is applicable here or research your own that could be used instead. (Hint: Some ideas can be taken from Microbiology book, disinfection chapter).
8.
Mention a family tradition that you enjoyed growing up but people from other cultures found it unusual, disgusting, or unhygienic. Why did you cherished that? Were there problems with it? Did it cause disease on some people? How was that positive for your family or society? If you can't think of an experience of your own, you can interview someone else and ask them this question.
9.
Reflect on what you learned by doing this project and write a conclusion. Finish with your personal opinion, what you liked the most about the project and the things that were new to you or surprised you the most.
Conclusions:
Write a conclusion for your project. Please include at least 2 positive aspects and 2 negative aspects of the information learned about the "chicha de jora." What can you conclude about the safety and cultural aspects of the production and drinking of "chicha de jora" among the Peruvian people? What are some of the lessons here from this information? Did the way you saw the tradition when first introduced to it changed after you completed the research? In your conclusion, explain if the assignment helped you to learn microbiology. If assignment increased your motivation to learn, explain how.
Timeline and due dates:
1. Written project due: (write date here). To avoid waiting until last minute individual student's submissions will be due 4 weeks prior to group presentation (via class or poster exhibition) 2. Group presentation: During International Education Week Festival or during class no later than (write date here).
Evaluation of the project
A. Rubric for student evaluation: 100 points 1. presentation-introduction: 10 points 2. creativity-originality: 10 points 3. Writing or speaking skills: 10 points
